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So, the challenge of this study was to find a way to reduce the acrylamide content in Tunisian bread without 116 compromising its organoleptic properties. Thus, a lactic fermentation was conducted using four LAB strains, 117 previously isolated from Tunisian flours and identified. 
138
Experimental sourdough bread was manufactured using the previously described selected strains of LAB 139 (L.brevis S12, L.plantarum S28, P.pentoseus S14 and P.acidilactici S16) based on their acidification capacity.
140
The LAB strains were cultivated in MRS broth (1% maltose w/v, 1% lactose w/v, pH 5.6) at 30°C for 18 h. 
157
The values of pH and total titratable acidity (TTA) were determined after mixing 10 g of sourdough or dough 158 with 90 mL of distilled water using a Stomacher mixer. The pH was measured using a pH meter and the 159 acidification capacity (∆pH) was calculated as the difference between pH after fermentation and pH before 
168
The obtained supernatants were analyzed by a HPLC system equipped with an AKTA purification system, an 169 analytical column (Phenomenex Luna 5µm NH 2 , 150 × 4.6 mm (Torrance, CA, USA)) and a refractive index 170 detector (Waters 2414). The compounds were quantified using a calibration curve of the corresponding standards ranging between 50 and 500 mg/mL. Sucrose, glucose, and D-fructose standards were obtained from Sigma- 
230
The values of pH, TTA, the content of sugars (glucose, fructose, and sucrose) and free asparagine in spontaneous 231
and inoculated fermented sourdoughs were determined, as presented in Table 1 . 
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259
Before fermentation, the content of free asparagine was found to be 16.1 ±0.6 mg/100g d.w. Nevertheless, all LAB strains were significantly (p<0.05) able to increase the asparagine content after 16h of fermentation. That 
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265
The variation of pH, the concentrations of reducing sugars and asparagine in the dough samples were measured 266 after fermentation and are presented in Table 2 . The Baker's yeast dough (DBB), which was made without the 267 addition of sourdough, was considered as a control.
268
The pH values obtained using the selected LAB strains and spontaneous sourdough are reported in Table 2 
283
The concentration of asparagine in dough samples is shown in Table 2 
303
All LAB strains were able to significantly (p<0.05) reduce the acrylamide content of bread. Especially, the 
326
The color parameters (L*, a*, b*) of crust and crumb obtained from the bread samples are listed in Table 3 
335
The highest hardness (5149 ± 119 g) was observed for the bread made with yeast only (BBB) ( Table 3 ). The 336 softest breads were those obtained from sourdoughs fermented with P.pentoseus S14 (1815 ± 216 g) and
337
P.acidilactici S16 (2704 ± 42 g). As reported by Dastmalchi et al., (2016), the addition of sourdoughs reduced 338 the firmness of bread, which depended mainly on the acidification level of sourdough.
339
The crumb structure of breads was evaluated by digital image analysis (Figure 2 ). According to Table 3, BPa: bread made with P. acidilactici S16 sourdough; BBB: Baker's yeast bread. BSS: bread made by using spontaneous sourdough without LAB strains; BLb: bread made with L. brevis S12 sourdough; BLp: bread made with L. plantarum S28 sourdough; BPp:
bread made with P. pentoseus S14 sourdough; BPa: bread made with P. acidilactici S16 sourdough; BBB: Baker's yeast bread. 
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Highlights
• Four lactic acid bacteria were inoculated separately in bread sourdough.
• Incorporation of lactic acid bacteria in bread reduced acrylamide content.
• Acrylamide amount is correlated to sugar concentration in sourdough.
• Incorporation of lactic acid bacteria in bread can improve its texture and flavor.
